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SWARTZEL NAMED FOOD SCIENCE DEPARTMENT HEAD

Effective July l, 1994 Dt. Kenoeth R. Swartzel
accepted the responsibilities of Head, Department of
Food Scicnce at North Carolina State University.
Swartzel, a William Noal Rcynolds Profcssor, rcccived
all three of his dcgrccs from North Carolina state
Univcrsity and has been on the faculty of the
Dcpartmcnts of Food Science and Biological and
Agricultural Enginccring since 1980. In acccpting this
position Swartzcl says "l want to givc back to North
Carolina and NCSU...I want to help students, staffand
faculty rcach thoir potential." Swartzol has scrvcd as
intcrim dcpartmont hcad sincc Augusl, 1993 and was
selectcdto permanontlyfill this position as a result of a
national search for outstanding candidates.

In his 14 years on the faculty at NCSU,
Dr. Swartzel has devclopcd a mDltifaccted research
program that excitesboth thc acadcmiccommuniiyand
the business world. His research has focused on
continuous fl ow thermal processing and has yielded over
70 publications and 14 patcnts. Thc liquid wholc egg
research, a collaborative effo(t with Drs. Hcrshell Ball
and Mohammed Samimi, revolutionized the egg
industry by extending the shclf lifc of refrigeratcd liquid
whole egg. This new technolog/ is extremelyimportant
because it insures that proccsscd eggs arc free of
salmonclla and other pathogens, and also reduces the
energ/cost associated with production and distribution
of frozen eggs. At the 1994 IFT Annual meeting in
Atlanta, thc Department of Food Science at NCSU
received the Industrial Achievement A$ard for this
rescarch.

A second thrust of Dr. Swartzel's rescarch has
focuscd on the developmcntof a thcrmal mcmorycell,
a temperaturesensitive micro-chip designed to provide
thermal process evaluation data requircd by industry
and regulatory agencies-

Swartzel's efforts have also produced a concept of
calibration materials for thermal process evaluation and
the investigation of potential materials. The NCSU

Alumni Association recognizedDr, Swartzel's research
achievements by presenting him the 1993 Outstanding
Alumni ResearchAward.

Dr, Swartzel is also an outstaDding cducator'!vho
has received national and intemational acclaim. He
developed and teaches a gnduate level food kinetics
course which conveys basic kinetic principles and their
application in food process design, evaluation and
safety. Graduatcs from his program continue to build
on tho inspiration and ktowledge gained through
association with Dr. Swartzel in the classroom or
laboratory to bccome successful innovators in industry
and universities.

During his tenure at NCSU, he helped to create
two industry-unive$ity organized research units, the
Center for Aseptic Processing and Packaging Studies
and the Michael Foods'Single Sponsor I-aboratory. In
addition to directing these units, he has served as a
membcr of the Operating Advisory Council for the
Southeast Dairy ResearchCenter at NCSU.

As Department Head, Dr. Swartzel will strive to
promote academic excellence, excitement and vision
through all levels of the Department of Food Science
teaching, extension and research proSrams.

SCHOI.ARSHIPS AND AWARDS
Recipients of Foods Science Scholarships and

Awards were recognized at the Tventy-eighth Arnual
Awards Banquet, hosted by the Food Sciencr Club
and the Department of Food Science at the NCSU
Faculty CIub on April 14, 1994. Over $20,000 in
scholarship aid was awarded to those studeDts with at
least a B (3.0) grade point average and to students
with financial need. Special scholarships and awards
that students received over the past year were also
recognized. The L€onard and Frances Crotrch
Scholarship Achievement Award and ihe Ambrosia
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Scholarships and Awar^^,continued
Chocolate Award were given to Ch€ryl Gsith€r and
Di€go Dolqueg for having the highest Grade Point
Average in the Junior and Senior Classes, resPectively
The Forbes Ijadership A{ard went to Eillsry Hunt,
and the B.M. Newell A\tard was presented to Diego
Darques. The Food Science Club presented their
awards for Outstandi[g Undergraduate and Graduate
Membe$to Melissswlkins and Heidl Bardole. A new
club award, the OutstatrditrS Teaching Award was
presented to Dr. P€ggr Foegeditrg.

The Banquet folloqed the DePartment of Food
Science,lFood Science Club 1994 Research SymPosium,
at the NCSU Student Center. Students were selected
from different faculty research gloups to Presetrt an
overview of research being conducted in their lab.

SPRING COMMENCEMENT
The Agricultural Institute commencement

exercises were held on Friday, May 13 at Stewart
Theater with a reception fottowing in the ballroom. The
Associate Deglee was awarded to Harry Chance,
Jimmieupchurch, Bryant Wrenn and Jache Youn8.

University commencement exercises wele
Saturday, May 14 at Carter-Finley Stadium. Elizabeth
Dolc, head of the American Red Cross, delivered the
commencement address. Following the university
cetebratiod, the Food Scie[ce Depafiment honored its
graduates vrith a program for awarding diplomas and a
rec4Dtion in Schaub Hall.

Faculty presented diplofias to their advisees itr
departmental graduation ceremony.

The following food scrence students received
degees. Bachelor of Science: Ammie A.cher, Raeford,
Anne-Bee Buchner, Charlotte, Diego Darque4 Ouito,
Ecuador, Ja$es Parker, Youngsville, AngelaPhilips,
Siler City, Deana Robinsoq Mount Gilead, Felicia
Sharpe, Winston-Salem, Tammy Soltis, Marlboro, MD,
Lara Stevenson, Nicholasville, IC1, Melissa Wilkins,
Laurinburg; Master of Science: Amy Corbct, Radford,
VA Eilene Bowland, Arlirgton, TX, Gwen D'Amelio,
Raleigh, Jead Michaels, Cras.ford, NJ, bura Reim,
Lima, Peru, Carolyn Roff, Tryon; Master of Life
Science: Monica Seagroves, Apex; Doctor of
Philosoph)a Susan Heddleson, Galden City, KS,
Martha Lju, Jackson, MS, Julie Northcutt, Greenville,
SC, Harold Schmitz, Fayetteville, AIq Peifang Zhan&
Harbin, China.

NC STATE RECOGNITION AT IFI
Our departmentwalked awaywith many honors at

the IFT anDual meeting held in Atlanta Dr. Pegg/
troegedltrg was awalded the prestigious William V.
Cruess Award. The dePdtment and Michael Foods
were awarded the IFT Industrial Achievement Award.
Ron Ileddl€ror won lst plac€ in the IFT Dairy
Technolos/ Division research competition. Jetrtrifer
Qul !r won 2nd in the lFf Food Microbiolos/
Division Poster Presentation competition. Our Food
Sclence Club lvas the only club to have participalts in all
f ive IFT Student Association competit ions.
Dlego Darqu€s and Craig Sh€rrvln competed in the
Undergnduate Research Paper competitio[ Craig won
second plac€ and Diego received a'l honorable me[tion.
Derrell Tqylor, a fiDalist in the Craduate Paper
comDetitiotr received arl honorable mention. The
Col;ge Bowl Team competed in the frMls, and the
Food Science Club reclived second place i! the Chapter
of the Y€ar competitio The Product Development
Team received second place for 'Sweet Sticks", a smck
food made from North Carclina sweet potatoes.
Students, faculty, and stafr Presented over 30 posters
and talks in the technical sessions.

FOOD SCIENCE CLUB ELECTS OITICERS
Karinr Sylvia was elccted President of the Food

science club for 1994-95. Other office$ are:
lllllary EutrlVicePresident;W€ndyDlsarlo,Secretaiy;
and Ellen ClpliBski, Treasurer. The activities
chairpersons are Kty McNeil and Arne Rcich.
I)eatrtrs Nuskowsll v.ill serve as historian. The Ag.
Council Reps will be Chris P€rnell and Chertl Gaither.
The faculty advisots for this year will be
Dr. Afihur flansen and Dr. Ll'ntr T[mer.
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NEW FACULTY MEMBERS HIRED
Dr. Briatr Farkas has been appointed ar

Assistatrt Professor in the Department of Food
Science. Dr. Farkas recently received his Ph.D. iD the
area of Food Engineering from the University of
Califomia at Davis. His Ph.D. research involved
mathematical modeling of deep fat flying. Bdan
worked in the frozen food industry fol several yea$
between his M.S. and Ph.D prografis. His resoarch
and teaching appointment begins September 1.

Dr. David Green has been hiled to fill a new
tenure-trackAssistant Professor position with duties in
extension and research related to seafood proc€ssin8.
David will be housed in a newly-renovated laboratory
complex in Morehead City, NC, that is acc€ssiblo to a
majodty of the state's seafood processors. Dr. Green
rcceived his Ph.D, from N.C. State in 1990, and has
been working as aD Ertension Specialist at the
Morehead City Soafood l,aboratory since that time.
The Seafood Extension ProgEm has been continuously
funded on a year-to-year basis by the North Carolina
Sea Grant program since 1973. This year, a sPecial
legislative appropriation permitted the new faculty
position and two staff positions to be Permanently
addcd ro the Departmen! of Food Science.

Dr. David P. Green

Dr. Green's extensio[ progEm will colrtinue to
assist the corDmercial fishing industries, county
extensiod agents and consumerc in areas of seafood
utilizatiorL quality, safety, and nuhitio[. David expects
to conduct research in cooperatio[ with other faculty
in the departments of Food Scieoc€ ard Agricultural
and Biological Engineering. The renovations to the
Seafood lrboratory in Morehead City will expand the
research caDabilitv at that site.

MICROBIOLOGY SELECTS HEAI)
Dr. Hosni Hassan of Raleigh has been appoitrted

head of the Department of Microbiolos/ in the Crllege
ofAgliculture and Life Sciences. Hassan has served as
interim head since 1993, and has been a professor of
microbiologr atrd Food scienc€ at NCJU since 1984.
Prior to coming to NCSU as associate plofessor in
l9m, he served for two years as associate professor of
Microbiolosf at Mccill University itr Montreal. The 56
year old trative of Alexaadri4 Eg/pt, received his
doctorate iD 1!X7 from the University of Califomia at
Davis, and a bachelor of science degree in 1959 from
Ain Shams Univcrsity in Cairo, Eg/Pt.

OBLINGER RECEIVES NACTA AWARD
Dr. Jadles L. Oblingef Associate Dean of the

College of Agdculture and Life Sciences and Professor
of Food Science, received tho Distinguished Fiucator
Award at the annual meeting of the National
Association of colleges and Teachers ofAgdcultute in
June. The award recognizes excellence in teaching,
educationa.l research or administration among NACTA
members with ten or mote yearc of exPerience

Oblinger, a native of Ashland, Ohio, recaived his
baccalaureate deglee in bacteriolos/ from DePauw
University in 1967 and his M,S. and Ph.D. deglees in
Food Technolory from Iowa State University in 1970
and 192, respectively. In 1972 he ioined the Food
Sciencr and Human Nutritiod Department at the
University of Florida in Food Microbiolosr. In 1984,
Dr. Oblinger moved into academic administration at
the University of Missouri{olumbia's College of
Agliculture, and in 1986, to his present Position at
North Carolina State University in the College of
Agricuhure ajld Life Sciences. As Associate Dean and
Director of Acsdemic Proglams, h€ provides overall
leadership for 22 departments, 450 faculty and
approximately 4,500 studeDts. His programs and
leadership continually promote excellence in teaching
and advising among the college faculty.

Dr. Oblinger has beed an active particiPant in the
Institute of Food Tecbnologists as well as the Southem
Association of Agricultural Scientists organization.
Oblinger recrived IFTS William V. Cruess Award for
Excellence in Teachirg id 1983. Ia 1989, he ilas
appointed by the Seqetary of Agriqtltue to the USDA'S
Joint Council od Food and Agricl tural Scierces. He also
has be.n active in the Cruncil for A8ric|tltrual Scierce
and Technologt (CAST). He fitst became a rePresentative
of IFT on C.ASTS Board of Directors and seryed oD the
Board, 198ff8, Exe.utive Committee, 1988-91 atrd sas
CASTS he,sident 199G91.



FACULTT AWARDS
Dr. Harold E. S*aisgood has been selected to

receive the 1994 Award for Advancement of
Application of Agricultural and Food Chemistry. This
prestigious award is sponsored by Intemational Flavors
and Fragrances, Inc. and administered by the
Agricultural & Food Chemistry Division of American
Chemical Society. It will be presented at the AGFD
awards banquet during the m8th National ACS
meeting in Washington, D.C. in August.

Dr. P€gg/ M. Fo€g€ding received the William V.
Cruess Award for excellence in teaching and advising
given by the IFT at the June 1994 Annual Meeting.

Dr, Todd KlaenhaBmer was awardcd the
Carolina-Virginia's NAMA National Award for
Agricultural Excellence. The National Agri-Marketing
Association award was presented March 23 and
recognizes applications of scientific breakthrough; in
this case, development of genetic strategies to protect
dairy starter cultures from attack by bacterial viruses.

Dr. ICR. S*artzel rec€ived the 1 994 Harold Macy
Food Science and Technolory Award. The award was
given by the Minnesota Scction of IFT in recognition
of Dr. Swartzel's work in continuous thermal
prccessing systems and his success in technolos/
tmnsfer between university scientists and private
industry.

Dr. Swartzel will be presented the Rlucator
Award at the 8lst Annual MeetinSofthe International
Association of Milk, Food and Environmental
Sanitarians, Inc. The award is sponsored by IBA,Inc.
and is presented in recognition of outstanding
academic contributions to the field of food protection.
Thc mcctingwill be held July31-August 3 at the Hyatt
Regency Riverwalk in San Antonio, Texas.

Dr. Roy E. Csrswsn was awarded on€ of the
three NCSU Alumni Association Outstanding
Extension Awards for 1994. Included with the Dlaoue
was a monetaly awald of $2,0m.

STRATEGTC PI,AN DEVELOPED
A committee assigled the task of developinS a

strategic plan for our departmenthas finished its worh
published and distributed the plan. The committee,
chaired by Dr. George Catignani, included Drs- Todd
Klaenhammer, Duane I-aricb Brian Sheldon, Donn
Ward and Tim Sanders. Beginning with a oDe day
retreat in March, the faculty, with staff input, set about
to establish an a[al]tically oriented plan for the future.
Aspects of our mission, visions and clientele
identification were addressed from a discioline

approach. Faculty assigned their efforts into four
critical is$e areas. These are food safety, adding
value to food commodities, elvironmental quality
relative to food proc€ssing and packaging, and
nutrition and health. A stratesf formulation and
implementation focus were developed which includes
a faculty staffng plan. During 1994-95 an
implementation plan \vith specific action steps will be
formulated to address the identified strategies. This
plan s,'ill mesh \rith a strategic plad for the College of
Agriculture and Life Scienc€s that is currently being
developed to provide a frafte*ork lor strategic
thinking ard decision making into the 21st century.

SDFRC NEWS
The National Dairy Promotion and Research

Board has aw€rded the Sloutheast Dairy Foods
Research CeDter 1.5 million dollars to continue its
research efforts for the next four years. The SDFRC
focuses itr research efforts in four critical research
teas, Milk Component Functionalily, Microbial &
Genetic Teclvtologie,s, Biological & Thzrmal Prccessing,
and Innoeative hducts. Six projects were already
approved for funding and began July 1, 1994. The
sDFRc plans to tund additional projects in 1995.

In the interim, the SDFRC bas sponsored several
department seminarc this summer, and researchers
have been @mmunicatinS dairy research activities at
professional meetings. Over the past two months
fourteen dairy-related research pape! presentations
have been delivered at five different professional
meetings including ADSA IFI, AsM, and two
IDtemationa.l Cenetics Conferences.

EXTENDED SHELF.LIFE
PRODUCT WINS AWARD

The lnstitute of Food Technologists (IFT)
receDtly named the Department of Food Science,
North Carolina State University and Minneapolis
based Michael Foods, Inc. recipients of the 1994
lndustrial Achievement Award.

Presented to Hershell Ball, Jr., Kenneth Swartzel,
Mohammed Saoimi and Richard olson, the award
recogrizes their efforts to develop extended-shelf-life,
ultra-pasteurized whole-egg product. Credited with
revolutionizing tho food servic€ industry the product
represents a sigtilicant step foNard in commercial egg
use and production. This technolory is a p.oduct of
industy/udversity cooperation and emphasizes the
imDortance of such collaborative efforts.



Responsible for extending whole-egg product
shelflife from sevetr to 10 dals to more than six
months, this applied science product eliminated food-
bome pathogens like Listeria and Salmonella.
Initiated by the NCSU Department of Food Science in
the early 1980s, extended-shelflife liquid whole-egg
product came to fruition when Michael Foods acquired
the license for the patent and completed the
commercialization process in 1989.

Ball, Swartzel, Samimi and Olson accepted the
Industdal A€hievementAward at the 1994IFT Anflual
Meeting and Food Expo on Saturday, June 25 at the
Georgia World Congress Center in Atlanta. Honored
by the award, Swarfzel, head of the food scienc€
department at NCSU, says the highly coveted award
$rnbolizes the benefits possible through applied food
science and technolosf. "The purpose of food Science
is to educate constitucnts, advance food science
knowledge and help industry produce the best and
safest products possible' he explains. "Every major
company wants to win the Industrial Achieve.nent
Award from IFf. We feel quite honored to rcceive it,'

As the authoritative voice of food science and
tcchnolory, IFT advances public undcrstanding offood
issues through cffcctive communication and scientific
information. Foundcd in 1939, the Chicago-bssed
nonprofil scicDtific society has 27,0fi) membcrs
working in industry academia and govemment.

FACULTY ACTTVITIDS
Drs. Tlre lrnier, E. All€n tr'oeg€ding and Donald

IIamantr hosted a three day workshop/short-course
titled nRheolory of Food Biopolymer Gels: A Practical
Approach" at the NC Biotech Center, Research
Triange Park in May. They reere assisted by
technicians, undergraduate and graduatc students.
Participants in the workhop came from as far away as
Ncw Zealand, and the organizers hope to make it an
annual event. The course was sponsored W the
Department of Food Science and the Southeast Dairy
Foods Rescarch Center. Many participants came from
supplicr companies of starch, hydrocolloid and protein
(dairy, soy and meat).

Dr. Jonathan Allel was appointed Coordinator
for the Interdepartmental Progam in Nutrition. The
position involves administraiion of graduate progFms
in Nutrition, undergraduate nutrition minors, course
offerings, and a research gants progtam sponsored by
the University of North Carolina Institute ofNutrition
and NCSU. The Nutrition program is made up of
faculty from the departments of Animal Science, Food

Science, Poultry Science, Toxicolory and Food and
Nut tiorl Extension.

Dr. Pegg' M, Foeg€dhg provided testimony to
the Human Resources and Intelgovenmental
Relations Subcommittee of the Committee on
Government Operations on May 25. Tho testimony
concerned ch.rnges in the federal food safety s)stem
which were proposed bry Mce President Gore and the
consequences of such changes from a scientific
perspective. She is Panel Manager of U.S.D.A.
Competitive Grants in Food Safety for 1994.

Dr. Harold Srvaisgood served as General
Chairman of the 1994 J.R. Brunner Protein
Symposium. Dr. Tyre knier was an invited speaker
at the event which is held annually at Michigan State
University. Dr. Lanier was slso invited to speak at a
symposium sponsored by the Muscle Foods and
Scafood Technolo&/ Division of IFT entitled
'C-onvergences iD the Science of Meat, Poultry and
Fish Protein Functionalit/ at the annual IFT meeting.

Dr, Arthur I{ansen taught "Milk and Dairy
Products and Commercial Food ProcessinS" in the past
spring semester. In March, he was an invited speaker
at a symposium on UHT processing of milk at the
Western Center for Dairy Protein Research and
TechnologJ, Utah State Universi$, I-ogan. Dr.
Hansen has received a research 8!ant from
lntematiolal Paper to study the "Effect of Various
Dairy Packaging Materials on the Shelf Life and
Flavor of Ultrapaste urized Milk". He b also prepariDg
to give a seminar on aseptic Prccessing and packaging
of creams at Kohler Mix Specialties in Wlite Bear
hke, MN.

Dr. Lynn Ttm€r attended the ,loth annual
conference of National Association of Colleges and
Teache.s of Agriculture (NACTA) which was held at
Texrs A&M University June 12-15. The tleme of the
conference was "The Future-Using Technolog/ to
Attract, Educate and Craduate". TurDer coordinated
the educational materials displsy for the conference.

Dr. Donn Ward has been appointed an advisor
for the U.S. delegation to the Codex Alimentarius
C-ommission's C-ommittee on Food Hygiene. He hrs
also been asked to serve on the National Center for
Food Safety and Technolog/'s Steeri[8 Committee for
the development of a HACCP Library. The library is
to consist of generic HACCP plans for the food
processing industry. Dr. Ward is serving as a member
of FOA'S committee for development of a IIACCP
Core Training Curriculum, representing the Seafood
HACCP Alliance. The alliance is a consortium of
academic, industria.l alld regulatory agencies, arld the



primary goal is the harmonization of industry and
regulatory training.

Dr, St€v€tr Schtrsrtz has been appointed Interim
Director of CAPPS. He was recently an invited
speaker to the Carotenoid Interaction GrouP
(CARIG) held at "Experimental Biolog/ 94' in
Anaheim, Californi4 and was also asked to sPeak to a
chrornatoglaphy discussion goup in Washington, D.C
Dr. Schwartz taught a short course with Dr.KR.
Swartzel entitled'Application and Advances of Aseptic
Technolog/'in Buenos Aires, Argentina. The course
was sponsored by the International Life Sciences
Institute (Iul), the International Union of Food
Science and Technolory, and Tetra Pak, Inc. Seventy_
nine participants attended the course which was
translated simultaneously from English to Spanish.

Dr. Brltrn W. Sh€ldon was appointed Director of
the Single Sponsored bboratorysupported by Michael
Foods of Minncapolis, MN. In January, he Presented
a paper at the Southern Poultry Science Societyannual
meetingin Atlanta entitled "Efficacy of Salmide under
Field Trial Conditions to Reduce Salmonella,
Campylobacter, Coliforms and E coli Populations on
Broilcr Carcasses". Sheldon was an invited speaker at
a meat and poultry wastewaterworkshop sponsored by
Schreiber Engineering in Jackson, MS and presented
a talk entitled "Research Overview of Poultry Chiller
Watcr Recycling Systcms." A grant for $19,?33,
funded by southeastern Poultry & Egg Association
ti t led "Development of Bacteriocin-Based
Packaging/Edible Film Delivery Systems lo
ControvReduce Pathogenic and SPoilage Organisms
Associated with Fresh Poultry Products" has been
apProvecl.

A paper authorcd by Dr. William M. Walt€r' Jr.
and V. D. Truong, "Creating New Markets with
Rcstructured Srteet Potatoesn was preseDted ry
Dr. Walter to the 32nd annual meeting of the NC
Swcct Potato Commission. Jan. 20, at the Wilson
Crunty Agricultural Center in Wilson, NC. Dr. Walter
also presented 'Evaluation of Base Treated Sweet
Potato French Fries', authored by himself and K. E.
Sylvia, to the National Sweet Potato Collaboration
Group, Feb. 5, in Nashville, Tennessee.

Dr. Todd (laenhammer was one of three
co-organizers that planned and hosted the 4th
International Conference on the Genetics of
Streptococci, Enterococci, aIId t actocot i held in
Santa Fe, NM, May 15-18. over 3m participants from
around the world were drawn to tlis meeting that
provided a forum for interchange of basig medic.al,
and applied knowledge about streptococcal bacteria.

Dan O'Sullivan and Sylvfi Moineau presentedpapers
at the conference and have been invited to prepare
manuscripts for a forthcorning book tbat will publish
the plenary lectures plus selected Papers from the
meeting. Dr. Klaenhammer presented an invited
seminar at Michigan State University on April27,
"Dairy Biotechnolow, Molecular Point-Counterpointrr.
He also presented an invited lecture at the
7th International Symposium on the Genetics of
Indust al Microorganisms, in Montreal, Canada June
21-July 1. Evelyn Durmaz, Dan o'Sullivan and Csrey
'Walker also attended and presented posters on their
research with dairy starter systems, bacteriophage
evolution, and transPosable genetic elements,
resPectiv€lY.

Dr. Roy E. Csral*Btr has bcen an active
participant in the IFI Scientific Ircturer Program.
His travels have taken him to the Southcrn California
Food Industry Conference in Orange, CA in January,
the oklahoma IFT Meeting in Enid, oK in February
and the Ark Sar Ben IFI Meeting in Omaha, NE in
March to give talks with the alluring titles "Wlat Food
Plants and Outhouscs Have in Common",'Food
Proc€ssing Environmental Issues-Taking Sides in the
War for the World" and "The Effect of the Green
Revolution on Food ProcessinS', respectively
Carawan also pa.rticipated in: an AMI Environrnental
Committee Meeting Washington, DC; the Enerryand
Environmental Enginccring in the Food ProcessinS
Industry Confcrence, San Antonio, TX; the Industrial
Food Processing Seminar; and the Clean Water Act
Compliance Course, Washington, DC. Carawan
continued to assist the World Environment Cent€r
fi\€C) with ideas on water conservation and pollution
prevention in food plants, He performed pollution
prevention diagnostic assessments at Ineat processlng
plalts in Santiago, Chile and at processing plants in
Alerandri4 Eg/pt. Roy performed a follow-up visit to
the Ral:vere Meat Processing plant in Estonia and was
co-leader of a four day workshop "Waste Minimization
in the Food Processing Indust4/ in Amman, Jordan
during April of 1994. Carawan particiPated in the
Clean Foods Crnference in the Gold Coast, Australia
as a ke''note spealer and Panel participant. Papers
presented included "Environmentally Crnscious Food
Manufacturing" and "Water Use and Reuse for Animal
Processing Plants".

Dr. gosni M, Ilassan was elected President of
the NC Chapter of the America[ Society for
Microbiologists for the 199,f95 term. Dr. Hassa[
attended the National ASM Meeting in l-as Vegas on

W2227 mldprcse ted a paper on antioxidant enzyrnes.



STUDENT. STAII'AND ALUMNI NEIryS
Mr. K€4ii AoJada f.om Snow Brands Milk

Products Company in Japan, has joined Todd
Klaenlammer's goup to work for two years with
genetic systems in lactobacilli. He is accompanied by
his wife, Man4 and l year old daughter, Hirona.
Kenji has participated in the Ame can Society for
Microbiolory in I-as Vegas, Genetics of lndustrial
Microbiolosr meetings in Montreal, and Waterski Fest
in Mayo hke.

Dr, J€f Gr€€tre will retum to Duke University
and enter the Medic€l School in August 1994. Jeff
worked for two yeals as a post{octoral research
aisociate in Todd Klaenhammer's grouP on the
mechanisms by which lactobacilli adhere to
differentiated intestinal cells, in vitro. Jeff can now
transform himself into a new class of triange
academic, Dr. Bluewolt MD. Good luck, Jeff]

Susatr qeddleso|r and Rebeccs Guzy were choseD
Outstanding Teaching Assistants for their work in the
Department of Food Science. They $ere selected by
thc NCSU Graduate Student Association.

Gwen Allison was awarded first placp in the
Graduate Student Paper Competition of tho Dairy
Foods Division, at the Annual Meeting of the
American Dairy Science Association held in
Minneapolis, MN, July 1l-14.

AlisoE AdaB6 was awarded the 1994 Donald A.
Withycombe Craduate Fellowship in Food Chemistry.
This award is sponsored by the Division of A8 & Food
Chemistry of the American Chemical Society.

Mrs. Satrdra W€st joined Klaenhammer's grouP
in January, as a research technician, working with Dan
O'Sullivan on bacteriophage expression systems.

Damll Tsylor presented res€mch at the 8th
Intemational Flavor C-onference in Greece in early July.

Dr. Atrni€ King (Ph.D.. 19?9) is now servinS as
Associate Dean of Undergraduate Academic Proglams
at UC Davis.

Den s and Mary Jo Romero have a new baby,
Daniel Joseph, bom April 27, 1994. Another food
microbiologist, we hope!

Il€ Chrtsg is workinS for Webb Technical
Croup in Raleigh.

Drvid Booker (M.S., 1993) is now a Research &
Development Manager for Holly Ridge Foods.

Ginger W€scott (BS 19E2, MS 1994) is working as
a Research Technicran at East Carolina University.

Melanie (Moffison) Senter (BS, 1986) is an lFT
Councilor and is a Food Technologist in the Flavor
Division at Givaudan-Roure C-orporation in
Clifton, NJ.

J€trnifer Quidsn is the Chief Microbiologist for
the North Carolina Department of Agdculture. She
began this position on May 31 and is conthuing her
Ph.D. degree on a part-time basis. Jennifer received
second place in the IFT Food Microbiolog/ Division
John Ayers Poster Competition at the June 1994
Amual Meeting of the IFT.

Th€ Food Ing€dient Techmlog/R&D class
T€rm Prcduct Development Proj€ct was a team
competition eve[t sponsored by Gerber Foods. The
goal was to develop a toddler linger food. Mr. Roger
Towrley, a food R&D consultant and former NCSU
gladuate, and Mr. Tim Fairchild, a former Gerber
R&D manager and NCSU Sraduate student were the
judges. The winning team was Joatrn Stryker, P.tricio
Csrvajal and Allsss Dix with a fruit-filled toddler
breadstick. They each rec€ived "Gerber Gmduate'
T-shirts as a prize.

IIONOR SOCIEIY INDUCTEES
Anna K, Reich, Eilene L Bowland and

I:ura D. Reina were inducted into Gamma Sigma
Delta in April 1994.

Tlre following students were inducted into Phi
Tau Sigma as associate members in April 19941 DieSo
Darque4 Chcryl Gaither, Wendy Jackson, Ja$es
Parker, Anna Reich, Laura Stevenson, Craig Sherwin,
Heidi Bardole, I(ai Koo, Michael Kyerme, Nandini
Natrajan, James Schuman, Darrell Taylor, Bangkosh
Vardhanabhuti, Ying Xie, Ancheng Zhou

Dr. Robert vimini of Cuddy Farms, Inc, and
incoming faculty member, Dr. I-eeAnn Jaykus, were
inducted as full members. TIe ceremonies preceded
the 6th J.L Etchelles Memorial [-ectu!e, presented by
Dr. James B, RDssell of USDA and Cornell University.
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